
CHOPS & SUCHCHOPS & SUCH

CLASSIC CAESAR SALAD                                                           
Crisp Romaine Lettuce, Farm Egg, Parmesan Reggiano, 
Oregano Croutons, Traditional Caesar Dressing
 
HARVEST BEET SALAD                                                 
Heirloom Organic Beets, Fresh Chèvre, Spanish Sherry, 
Pistachio Crumble 

                                                         ICEBERG WEDGE SALAD
Beefsteak Tomatoes, Bacon Crisps, Point Reyes Blue Cheese, 
Creamy Dressing

SEAFOOD

SEARED SCALLOPS                                                              

                                                      PAN ROASTED ALASKA KING SALMON 
Shallot Caper Jus, Sea Salt Flakes, Fresh Herbs

SEAFOOD TOWER FOR TWO                                                                  
Lobster, Prawns, Oysters, Clams, Tuna Tartare, Scallop Ceviche,
Medley of Accompaniments              Additional Person $40 each

JUMBO PRAWN COCKTAIL                                                         
House made cocktail sauce 

STEAK TARTARE                                                                        
Filet Mignon, Dijon, Grilled Garlic Bread

                                                                          TUNA TARTARE
Sushi Grade, Fresh Mango, Toast Points                                   

                                                                                    SEARED SCALLOPS
Sauvignon Blanc, Cauliflower Risotto, Lemon Zest 

                                                                 STEAK SLIDERS  
Duo of prime sirloin, dark and golden brioche buns, 
caramelized onion marmalade

STARTERS

FRENCH ONION SOUP                                                                                   
w/Cabernet, Brandy and Aged Gruyere     

LOBSTER BISQUE
Spiked w/ Cognac Fumé                                                           

SOUPS

SALADSSALADS

                                                      COLD WATER LOBSTER 
Twin Tails, Burnt lemon, Herb Honey Butter

26

26

27

25

80

25

22

34

95

All prices in US dollars - 19 MXN per $1 USD
Inclusive of 16% IVA 
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CHOPS & SUCHCHOPS & SUCH

CREAMED SPINACH                                     
White Truffle Oil, Grana Padano 
                                                                                                      

         MAPLE SYRUP AND BOURBON SWEET POTATO MASH

                                             BAKED POTATO WITH TOPPINGS
Sour Cream, Bacon, Cheddar, Chives

                                                     FIRE ROASTED ASPARAGUS
Pecorino, Sea Salt Flakes, Spanish Olive Oil                                                                                             

                                                     TRUFFLE PARMESAN FRIES
                                                                                                                  

                                       OVEN ROASTED BRUSSEL SPROUTS
Aged Balsamic, Miraflores Honey, Cracked Pepper  

WILD MUSHROOM SAUTÉ                                                        
                                                       
                                               
      

SIDES

CHEF SELECTION OF SEASONAL ROASTED VEGETABLES

16 OZ. NEW YORK STRIP                                                       

                                                                                       

                                                                           

                                       

                                  

STEAKS & CHOPS 

ENHANCEMENTS
SAUCES   
Béarnaise, House Steak Sauce, Au Poivre,                              
Creamy Horseradish, Argentinian Chimichurri

TOPPINGS 
Shrimp Scampi                                                                                                                                      
Point Reyes Blue Cheese                                                           
Roasted Bone Marrow                                                               
Caramelized Shallots                                                                

BUTTERS
Maitre d’ Hotel, Compound Rub, Rosemary Herb,            
Steakhouse Chive                               

FILET MIGNON  
8 oz.                                                                                         
12 oz.

20 OZ. RIB EYE
                                                       
25 OZ. BONE IN COWBOY

40 OZ. PORTERHOUSE FOR TWO
                                                
20 OZ. THICK CUT PORK CHOP

MARGRA RACK OF LAMB

Entrée Serving Available 
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All prices in US dollars - 19 MXN per $1 USD
Inclusive of 16% IVA 


